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Marketing  for  S-uomer  Iruits  and  Vegetables 


*   AUb  17  1932  ^^V 


An  interview  between  Miss  Ruth  Van  Danan,  Bureau  of  Hone  Econonics,  and 
Mr,  Uells  A.  Sherman,  Bm-eaa  of  Agricultural  Econonacs,  delivered  i  n  the  Depart- 
ment of  Agriculture  period  of  the  Nationcd  Earm  and  Homo  Hour,  broadcast  by,  a 
network  of  48  associate  ITBC  stations,  Tuesday,  August  2,  1932. 


MISS  VAIT  DEt\IAlT:     How  do  you  do.  Everybody; 

Early  in  Aii^st  generally  cones  -the  high  point  of  the  season  for  nidsura^ 
ner  fruits  and  vegetables.    So  I 'vo  asked  Mr.  'Veils  A,  Shernan  of  the  Bweau  of 
,.  AgricuLturol  Econonics  to  cone  up  to  the  studio  with  no  today  and  give  you  a 
quick  review  of  the  fresh  fruit  ojid  vegetable  narket,    lou  are  olrcady  well  ac- 
q-uaintcd  with  Mr,  Shernan,  and  I^n  sure  UEnny  of  you  rcnonbor  his  tolk  on  the  fresh 
vegetable  situation  last  March, 

lir,  Shernan,  it*s  a  warn  day,  suppose  we  lead  off  this  tine  with  nelons  — 
water  nelons,  cantaloupes,  honeydews.    Can  you  give  us  .good  news  of  these  sucxier 
favorites?  •  ■ 

SIIERt.'IAM;      Yes,  nelons  are  a  bright  spot  in  the  ':Stirar*r..  fruit  nr.rkct.  That 
is,  bri^t  for  the  consumer.    There's  a  big  crop  of  watermelons  in  G-eorgia,  and 
in  southeastern  Missouri  and  southern  Indiana,    So  prices  of  watermelons  are  lov/, 
and  the  growers  are  continuing  to  ship  even  though  they  sell  their  melons  for  only 
a  little  more  than  enough  to  pay  the  freight. 

Host  of  the  cantaloupes  now  on  the  market  are  a  local  product.    The  big 
•cantaloupe  section  in  California  has  ceased  shipping  for  this  surn.;.Gr,  and  it  will 
be  two  weeirs  or  so  yet  before  carloads  of  Rocky  Fords  come  from  the  irrigated  dis- 
tricts of  Colorado,    So  when  you  buy  caijtaloupes  now,  you  are  buying  the  best  that 
nearby  farms  can  produce.    Remember  that  weo,ther  has  "a  lot  to  do  with  the  quality 
of  contcloupes.    Melons  thrive  and  grow  sweet  when  there's   lots  of  sunshine  and 
fclrly  dry  hot  weather.    Prolonged  wot  weather  has  a  very  ba,d  effect  on,  the  (jial-. 
ity  of  melons. 

As  for  honeydev/s,  the  TJcst  coast  will  bo  shipping  them  rigiit  up  to  cold 
weather  in  tho  fall,  \7ith  them  as  \vith  most  other  foods,  prices  aro  below  the 
lovel  of  recent  years. 

MISS  VAIT  DELiAIT;      Mr.  Sherman,  now  that  you've  told  whore  our  melons  are  coming 
fron  and  that  there  are  plenty  more  on  the  vines,  I  wish  you  could  give  us  some 
pointers  on  how  to  choose  them  in  the  market.    Some  people  tell  ao  that  buying 
melons  is  just- too    laiich  of  a  lottery.    They've  given  it  up, 

"iviR.  SZEBIviAM;      Yes,  you  often  do  have  to -take  a- sporting  chance  on  some  kinds  of 
taelons.    There's  no  way  to  prevent  it.    For  cantaloupes  and  honcydev/G  spoil  so 
quickly  once  they  get  fully  ilpo,  that  they  aro  likely  to  bo  picked  rather  green 
for  slaipmont.    One  vvoriKin  I  know  follows  her  ■  sense  of  smell  in  fchoo sing,  honeydews, 
honey  balls,  and  cantaloupes.    Of  course,  she  also  pidcs  for  the  heaviest  ones, 
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and  notices  whether  the  skin  shov/s  signs  of  ripening,  A  heavy  netting  on  can- 
taloupes is  said  to  denote  quality.    Of  cours<3  we  all  get  fooled  nov/  and  then. 

^gSS  YAB  DR'IAM;     l&r,  Sherman,  next  on  my  list  is  peaches.    So  far  this  seems  to 
me  ro.ther  an  off  year  for  peaches. 

Iffi .  SI^PJ, JUT :      Yes,  the  peach  crop  is  light  in  all  the  tig  orchards  of  the  East 
dud  the  Middle  West,    There  are  no  cheap  peaches  in  sight  for  this  year,  that 
is  cheap  in  comparison  with  other  abundant  fruits.    Last  year  Georgia  had  a,  record 
crop.    This  year  it  has  only  ahout  one-fourth  as  many. 

But  when  peaches  are  scarce  more  summer  apples  are  always  used.  Yellow 
Troiispojrent  is  now  on  the  market,  in  many  places,  and  from  Michigcji  orchards 
come  Duchess,  an  excellent  quality  s"ummer  apple.    Also,  there  are  several  local 
s"uminer  vrjrietics  in  all  large  markets.    And  California  sends  Grovonstoins  even 
across  the  Atlantic, 

There  are  plenty  of  Bartlett  pears  coming  from  California,  too.  There's 
a  heavy  crop  ready  to  meet  a  heavy  demand,    Xlhen  it  comes  to  quality,  the  Bartlett 
can  hold  its  own  with  any  other  variety  of  pear  and  many  people  consider  it  the 
most  delicious  of  all  for  eating  raw.    If  I'm  "buying  any  quantity  of  Bartlett 
pears,  I  always  .  try  to  get  some  that  look  rather  green  as  v/ell  as  a  few  that  show 
more  yellow  than  green.    The  yellowish  ones  axe  ready  to  eat  a,t  once;  the  green- 
ish ones  will  turn  yellow  in  a  fciv  days.    Pears  are  one  of  the  few  frui.ts  that  . 
are  better  ripened  off  the  tree.    The  texture  is  bettor  if  they  arc  picked  somo- 
what  green  and  allowed  to  ripen  at  room  temperature.    And  as  for  the  attractive 
rod  blush  -  on  the  cheek  of  a  Bartlett  pear,  it's  another  case  of  beauty  being 
only  skin  deep.    The  pear  is  neither  sweeter  nor  Juicier  for  the  liigli  color  on 
tht  outside.    Russet  coloring  does  no  harm  and  does  not  affect  the  flavor  but 
pem-s  showing  much  russettod  surface  arc  usually  cheaper, 

USS  VAi:'  DEI.lAtT;      Hr,  Sherman,  I  know  it's  a  long  jump  from  Bartlett  pears  to 
onions,  biit  ccn  you  toll  us  wdiother  the  onion  supply  is  short  again  this  year, 
as  it  was  last  winter? 

I.IR.  SI-IERLIAIT;      llo,  I.Iiss  Van  Doraan,  there  is  a-  big  crop  of  onions,  enough  to  sat- 
isfy everybody  who  v/ants  them  raw,  boiled,  French  fried,  or  in  so-vory  soups  and 
stews.    Prices  <?jrc  so  low  in  producing  districts  that  growers  are    holding  back 
oil  they  can.    Consumers  who  can.  use  a  50-pound  .sack  of  onions  caii  get  them  for 
very  little  more  than  the  cost  of  freight  and  handling. 

I'.IISS  VAtJ  DEI.'IAI'T;    ITow,  what  about  sweet  corn.    It  seems  to  me  the  corn  we  have  had 
so  frx  has  not  been  very  sweet, 

HR.  SI-ISEI.'IAtJ:        You  are  quite  riglit.    All  the  green  corn  shipped  to  market  from 
the  Gulf  States  is  field  corn  —  not  sweet  corn.    The  true  sweet  corn  does  not 
seom  to  do  well  in  the  South.    But  beginning  about  the  middle  of  July  real  sweet 
corn  can  bo  had  and  from  nov/  until  frost  it  sho"L;ld  be  abundrnt.    If  you  want  the 
best  sv/oct  corn  get  it  from  local  growers.    The  sugar  in  corn  begins  to. change  to 
starch  as  soon  as  it's  picked.    Also,  it  is  usuolly  true  thp,t  the  further  north 
sweet  corn  grows  the  sweeter  it  is.    There  is  a  good  rea.son  for  tills  —  but  that's 
another  story.    It  takes  cool  nights  with  warm  days  to  give  sweet  corn  its*  best 
flavor.    That  is  why  the  very  latest  plantings  are  often  the  sv/cctost. 


I.IESS  VAtT  DBI/IAM :      TITell,  I'll  admit  that  Gulden  Bantam  com  grovrn  up  near  the  foot 


3 


of  a  ccrtoin  mountain  in  llcw  Hampshire  is  alDout  the  sweetest  com  I  ever  tasted. 
Bat  we  all  have  our  little  prejudices  on  such  matters. 

How,  is  there  any  other  outstanding  item  in  the  vegetaJble  itir.rket? 

L'IR.  SHERI'.IAIT;      No,  not  for  the  country  as  a  whole.    Local  gardens  oxe  producing 
well  almost  every  where  this  year  and  there  are  abundant  supplies  of  tomatoes, 
and  cucumlDers,  and  all  the  sumiaer  vegetables.    Your  local  dealers  can  tell  you 
wiaen  the  peal:  comes  for  each  home-grown  produce, 

MISS  YM  DE1.1AIT;    Thank  you,  Mr.  Sherman. 

llext  week  the  Household  Calendar  topic  is  Home  Cajaning  of  Swnmer  Voge- 
tahles,  and  lliss  Mahel  Stienhargor  will  be  here  with  me. 

Goodbye,  for  this  time. 


